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Surimi adalah hasil olahan produk setengah jadi yang umumnya 
dihasilkan dari daging ikan yang memiliki kandungan lemak rendah dan 
warna daging putih (white meat). Daging ayam broiler adalah white meat 
lain yang dapat diolah menjadi surimi yang masih memerlukan penambahan 
gelling agent untuk menghasilkan kekuatan gel. Gelling agent berupa putih 
telur menghasilkan produk surimi yang sedikit elastis dan kurang firmness 
sedangkan pati singkong menghasilkan surimi yang lebih kokoh tetapi 
kurang elastis dan nilai sensoris yang kurang disukai daripada yang 
menggunakan pati kentang. Oleh karena itu perlu diteliti lebih lanjut tentang 
pengaruh proporsi pati kentang-daging pada bubur daging ayam broiler 
terhadap sifat fisikokimia dan organoleptik surimi ayam broiler. 
Penelitian dilakukan menggunakan rancangan acak kelompok non-
faktorial dengan 6 taraf perlakuan, yaitu 5:95, 6:94, 7:93, 8:92, 9:91, dan 
10:90% (% berat pati kentang dan daging terhadap berat adonan, g/g). 
Variabel tergantung yang diukur pada penelitian ini sifat fisikokimia (gel 
quality yang meliputi gel strength dan folding test; cooking yield; water 
holding capacity; kadar air) dan sifat organoleptik (elastisitas dan firmness).  
Hasil penelitian menunjukkan dengan peningkatan proporsi pati 
kentang terhadap daging berpengaruh nyata meningkatkan water holding 
capacity, cooking yield, gel quality dan berpengaruh nyata menurunkan 
kadar air tetapi tidak berbeda nyata terhadap hasil organoleptiknya. 
Penerimaan konsumen terhadap sifat organoleptik surimi ayam broiler pada 
skala 1-7 memberikan hasil agak suka (3,77 ± 1,72-4,30 ± 1,58) untuk sifat 
elastisitas dan agak suka mendekati suka (3,73 ± 1,62-4,70 ± 1,26) untuk 
sifat firmnes. Berdasarkan uji pembobotan, perlakuan terbaik adalah 
perlakuan proporsi pati kentang terhadap daging = 8:92 %. 
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Surimi is one of intermedite meat products. It was low  fat and 
usually processed using white meat from fish at the most, and also chicken 
meat. Surimi also need gelling agent to support and stabilized the gel 
strength. Gelling agent such as egg whites gave a stiff and less elastic 
characteristic to surimi. Mean while tapioca starch gave a more firm 
product but it was still less elastic and sensoric taste than the one using 
potato starch. Therefore, it’s need to study further about the effect of potato 
starch’s-meat ratio to the one physicochemical and sensory characteristic of 
chicken surimi. 
 The research was non factorial that randomly designed with 6 level 
of treatment, that was 5:95, 6:94, 7:93, 8:92, 9:91, and 10:90% (% of the 
starch’s-meat to the weight of meat, g/g). The variables measured in was the 
physicochemical characteristics (Gel quality including Gel 
strength and Folding test; Cooking Yield; WHC; water retention) and 
organoleptic characteristics (Elasticity and firmness).  
Results showed that the increase of the starch’s-meat ratio until 10: 
90% significantly increased water holding capacity, cooking yield, and gel 
quality, but significantly reduced water content of chicken surimi. The 
starch’s-meat ratio didn’t give significantly effect on organoleptic 
characteristics. Consumer acceptance was 3.77 ± 1.72 to 4.30 ± 1.58 for 
elasticity of chicken surimi and 3.73 ± 1, 62 to 4.70 ± 1.26 for the firmness, 
at sensory scale 1-7 (most dislike to extremely most like). Based on the 
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